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This invention relates fo the slicing of meat, fo 
.apparatus for slicing meat, and fo haros and 
other joints of meat in a new form. The inven- 
tion will be described with particular relation fo 
the slicing of a haro but it will be understood ,by 
butchers that there are many other joints of 
meat which can be s]iced with equal facility by 
this apparatus. 
In the meat industlT there is a large market 
for sliced meats, particularly for haro slices, but 
the bone construction and the shape of a haro is 
such that no wholly satisfactory method of slicing 
it exists. This statement also applies to legs of 
lamb and other like cuts of meat. 
If is an object of the invention to provide a 
method and a machine for slicing haro and other 
joints, which are of exceptional efficiency in oper- 
.ation. Another object of the invention is to pre- 
pare haro îor the market in a new and superior 
form. 
The invention contemplates mounting the haro 
upon its leg bone, turning the haro about its leg 
bone as an axis, and slicing if as it turns. The 
invention includes the s]iced joints which are 
produced by this process. The invention also 
cludes the apparatus for accomplishing the proc- 
ess and producing the product. 
The objects of the invention as fo aPparatus 
are accomplished generally speaking by a ma- 
chine which has means to grip the haro for ro- 
tation about ifs axis, means fo rotate if, means to 
slice if as if turns, and means whereby the slicing 
may be marie continuons. 
In the accompanying drawings, wherein like 
numerals denote like parts, is diagrammatica!ly 
shown an apparatus capable of carrying out the 
process, a haro belote slicing, and a haro in the 
new form. If is fo be understood that this ap- 
paratus is illustrative, not a limitation. 
Fig. 1 is a diagrammatic viewof a haro show- 
ing the leg bone and the aitch bone. 
Fig. 2 is a diagrammatic view showing the haro 
produced by this invention, with the aitch bone 
removed, and with an arrow showing the axis 
through the leg bone. 
Fig. 3 is a diagrammatic elevational view show- 
ing the haro positioned in the slicing machine. 
Fig. 4 is a diagrammatic plan view partly in 
section, of the slicing machine in operation. 
Fig. 5 is a detail of the blade guides. 
In Fig. 1, a haro |0 bas leg bone ||, joints |2, 
|4 and aitch bone |2. Belote the haro is sliced, 
the aitch bone is preferably fo be removed.. 
In mounting the haro for rotation about its leg 
bone as an xis the mounting means are prefer- 
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ably seated in the .ends of the leg bone. The 
mounting means may be retractable and re- 
voluble shafts provided with prongs of suflicient 
length fo penetrate the meat and enter the 
5 joints of the leg bone. 
Figs. 3 and 4 show a frame having members 60, 
65, 55 and 4| which constitute a firm support for 
£he .working parts of the apparatus. The ele- 
ment 4| of the supporting frame is bowed mecli- 
10 ally as shown in Fig. 4 fo provide space for the 
rotation of the haro |0, is pivotally mounted on 
support 60 by disk-shaped end 4|'; and is ex- 
tended af 4|" to form a handle which tests upon 
and may be fixed to the frame member 55 when 
15 the apparatus is in operation. Projecting out- 
wardly from the member 65, as shown in Fig. 4, 
are two retractable studs 25 upon which the wing 
nut 22 is removably mounted by means of holes 
in wings 24, 24. The shaît or sleeve 32 is mounted 
20 in the nut 22 by means of screw threads, and 
has a sliding fit over the rectangular post 
which projects from and is driven by the gears 
in the reduction gear box 20. The motor 20 
which is mounted upon a standard motor support, 
25 not shown, drives the gears in the gear box 
through shaft 
Above the tubular shaft 22 is a shaft 31 which 
is revolvably and slidably mounted in guide 43, 
and ai its upper end is rotatably mounted in a 
30 slot in the end oï lever 28. Ai the lower end oï 
shaft 21 and af the upper end of shaft 22, as 
shown in Fig. 3, are prongs 26', and 25 respec- 
tively which serve fo penetrate the ends of the leg 
bone of the haro. 
35 The tubular shaït 22 and nut 
moved from .the drive shaft 2| by withdrawing 
the studs 26 ïrom the wings 24 of the nut 22, and 
sliding the tubular shaft off the drive shaft. The 
nut and shaft set 22, 22, once withdrawn, may be 
40 replaced .by another nut and shaft set having a 
different pitch fo the screw threads, so that the 
rate of advance of the tubular shaft through its 
cooperating nut may be changed to provide meat 
slices of selected thickness. 
45 In Fig. 3, the variable speed reversing motor 
is shown fo be operably connected through 
pinion gear 21 on shaft 0 with a driven gear 
mounted on shaft 22 carried in bearings l I, 12 on 
50 supporting member 50. On the upper end oï the 
shaft, as seen in Fig. 3, a disk 24 is connected 
through a stud 25 near ifs rira and a driving 
link 29 to end 23 of knife blade 21. The speed of 
the motor and the ratio of gear teeth in gears 
55 21 and 22 determine the speed st which the disk 
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nd stud are rotated and the knife biade is re- 
ciprocated. 
The knife blade 27 is held under tension by a 
modifled bucksaw turnbuckle mounting. Arms 
42, 42 are pivoted at their midpoints by a pin and 
slot connection 5{} to the brace 4! which forms 
part of the support. The àrms 42 carry the 
blade 27 and the turnbuckle 5! at opposite ends. 
Adjusting the tumbuckle varies the tension on 
the blade. By means of the springs 45, 45 enough 
pressure is applied to the blade to hold the blade 
yieldingly against the bone durïng cutting With- 
out manual control. The pressure applied o the 
knife blade can be varied by changing the .ten- 
sion of the springs, or by changing the springs to 
others of different strengh. An operator 
control the cutting manually 'through the pi90ted 
brace 4! and its handle 41". Upper and lower 
guides 40, 40' which are mounted on the brace 
41 serve as bearings for the blade and lend it the 
support necessary for the cutting of very rhin 
stices. 
When cutting single slices the blade 27 may 
be at .z, ight angles to the axis of revolutïon 0f 
the ham, but the blade is more advantageously 
placed at an angle to the axis oï ttie bone when 
cutting spiral slices or continuously. This may 
be .acc0mplistied by placing shims of appropriate 
thickness beneath one pair of the guides 48, 48', 
as shown in Fig. 5, or by mounting the brace 
ai t.he selected angle. In Figure 5, 41 is the sup- 
port, 78 is a sléeve carried thereby, 78 are shims, 
and 77 is a b01t that hotds guides, shims, sleeve, 
and support in assembled relation. 
The ham may be prepared for slicing by re 
moving the aitch bone 12, and mounting the ham 
in the apparatns. It is hot essential but it is 
prefrable to remove the aitch bone. The ap- 
paratus is prepared to receive the haro bY swing- 
ing the brace 41 and lnife 27 out of operating 
.position, retracting thë mounting shaft $2 by 
reversing the motor 2B, and lifting the Shaft 
$ by means'of the lever 8. The end I- of 
the teg bone is seated upon the prongs 8 of 
the.shaft $2, and shaft 7 is lowered untfl prongs 
3  are seated in the upper end 
bone« The apparatus is now readF for slicing. 
The motor is run until the upper end of the leg 
.bone is about even with the kniïe, and  the knife 
is swung, into oprating position. Th motor 
reciprocates the knife, rotates the drive Shaft 
$1 and turns ttie sleeve 2, which makes its 
ivay upward through the screw thrëads of the 
nut 33, simultaneousty rotating the haro and 
advancing it past the knife. The Shaft  o- 
tares frely in gide 4 and slot 47 in the end 
er - the lever 35, and moves upward as the lèg 
bone is raised. 
As the cuttingprogresses the meat is left in 
place bY the blade and at the conclusion of the 
òpeatien, wtien the haro has been sliced, com- 
iletel dòWn t6 tl end of he bone I, the ham 
till retiis its éxtenal form but is iï á Slice 
which, if careïuily unound, i contihuous. 
The thickness of the slic is determined bY tti 
pitch of the threads of elemCts 32, 33. By 
changing th0se eleméntS to similar ones having 
a diffërént )itch slices of different thicknéss 
are: pr0duced, in, genëral» Cooked hams cán be 
slicêd ttiinner trian uncooked, hams. 
A par.ticularly advantageous part of my in- 
vention is in this that a cut ham, or othe like 
joint is producèd in its Original external f0rm 
but in Slices. still on the bene. Atr sliing is 
¢ompleted the leg bone rriay bë rem6vël by 

4 
packer without disturbing the shape of the 
ham. The ham may be supported by a winding 
of cloth or cellophane during the removal of 
the bone. With or without its bone, the ham 
5 may be packed and shipped to market with its 
form intact but its meat in slices. This has 
not onl a bàis of utflity but a vCy gféat sales 
appeal, because meat similarly prePared is un- 
known to the trade. 
]o The invention bas other advantages which 
will be apparent to butchers and to the packing 
incIustr.y. 
As many apparently widely different embodi- 
mens of. thi invention may be made without 
5 departing from the spirit and scope thereof, it 
is to be unlëïSt0od that I do hot limit myself 
to the specific embodiments thereof except as 
defined in the appended claims. 
Thi application is a division of application 
.9 Serial Number 552,966, filed September 7, 1944, 
Patent No. 2,470:078 issued 1vfay 1-0,  949. 
in the light of the foregolrg descriptioï th-e 
following ïs claimed: 
1. The met.hod of sliirg a oint of mëat 
25 fl]g a boue extending longitudinally therein 
whh comprises mounting the joint on both 
ends oï said bone for rotation stbsantially 
about the axis of said bone, rotating the joint, 
slicing the joint spirally as it is roçating, nd 
,0 adYancing the jofl]t axialty simultaneously with 
aid rotating and slicing of the saine. 
2. The mèthod of slicing a joint of meat hav- 
ing a bone extending longitudinally tlierein 
which comprises moùnt.irg tlie joint on both 
:5 ends of said bonb for. rotatioh substantially 'abbut 
the axis of saïd b0ne, rotatiig the joint-, dVanc 
ing the joint axiatly simultaneously Witl the 
rotating of the join, and cutting the rotatiig, 
advancirg joint so as to slice the joint spiraliy 
0 about said bone but not to cut through thebonë. 
3. The mèthod of slicirg a haro havi,ng a b0ne 
extending axially therein whieh comprises 
mounting thè haro on both end of said bonê 
for rotation substantially about tlïe àxis of said 
,. haro., rotating tlie lïam, advarcin thé hanï 
ially simultaneously with the rotating of tle 
haro, and continuously cuttirg the rotating, 
advancing haro so as to slice the haizi spilly 
about said bone but not to cut throCh' the bone. 
(o 4. The meth0d oï slicing a cooked hRm havirig 
an axial bone and an aitch boie wliidh cbmpriss 
fi:st rem0ving the aitch boie, mountiig thë haro 
on both ends of the axial hune for rotgtion bout 
said bone as ar axis, rotating the ham» advgïc- 
 ing the haro axially while imultaieoflsly r0ï 
tating the saine, slicing the haro to sid'. xial 
bone continu0usl.y during said advïmcing and 
rotating movement to" form a  continuons spiral 
cut, said continuous, spiral cut. of hm remain 
9 ing on the axial bone in substantiatly ttie oig- 
inal external shape Of the ham: 
5. A hum having its meat- arrgnged' tipof- its 
axial bone in- thé form oï a  continfi6us spiral 
cut, said axial bone being siibstantiall,intact 
65 and uncut and serving to hold. sail- 6ontiiilou 
cut in tlie original Shape of- the: hm. 
6. A. joint of meat having an- axiai ]50rië 
tending longitudiïaally therein and tiaing its 
meat grranged upofl said b0në in, lë  
70 a continuous spiral cut, Sail' bone bëilg 
stantially intact, and Uncut aiil ervih: 
said continuous-cut in the ori$iiäl hle Of-t 
joint. 
7. A. ham having its mêal aafiïl !. il0rï its 
75 axiat bone/in:the foreof a:spialut, gatl 
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bone being substantially intact and uncut and 
serving to hold said cut in the original external 
shape of the ham. 
3. A cooked ham having ifs meat arranged 
upon ifs axial bone in the form of a continuous 5 
spiral cut, said axial bone being substantially Number 
intact and uncut and serving to hold said con- 2,140,162 
tinuous cut in the original external shape of .,349,465 
the ham, said ham having ifs aitch bone re- 
moved. I0 
HARRY J. HOENSEI.t. Number 
500,457 
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